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What To Eat b Where To Get It s Hotp To Cook, lis B jv1
3 n

Men first maker up their mind? 2that they do not burn. Wh:i done.!
remove the beet.' and strain eff a!THE HOME KITCHEN (and the smaller the mind the soon-- ! j
cupful cf the red water. Heat the er made up), and. then seek for the

or until the cru?t 13 done.. Use lesi
.sugar with canned pineapple than
with fresh. If desired, a lattice
crus--t may be used on top, though
this pie Is usually baked with only
a bottom cru.---t.

water and add to it a little butter. ! reasons, an If they chance
reason.

to
cfpepper, ?alt and tjgar. thicken with;

a little cornstarch, then add three- - ! stumble upon a good 0E A TPfc IS WOs TOcourse, they do not reject Itquarters of a cupful of sour crwm.1

ii.ch-'.er.gt- h pieces. Plunge the
pces into belling water and boll
two minutes, then drain. Butter a
baking-di3- h. and put. In a layer of
sliced onion. Begin again with the
cucumbers and continue in this way
until the dih Ls full, putting on a
layer of crumbs. eatKmlng and but-
ter last. Pour in a cupful of god
tomato sauce, and if liked sprinkle
grated cheese over the top. Bake i:n-t- i'

done, or about a half-ho- ur in a
medium oven. Cucumber. may al-

so be creamed on truest after par- -

becau they are among the deserts
that can be made ahead of time
without spoiling their goodness.

Rather a nevelty in pie making Is
the use of a T'lced criurt. which goes
r.Ic-I- with tho first green apple
p'.cz of the decp-di?- h variety. Th!3

I'lVi: IM NSTAIi WAYS TO COOK
srMMi:n viirrAiius

There are many ways of cooking
summer vegetables besides boiling

crust 13 also good with gooseberry. ( and creaming them, or serving them
pear and plr.eapp'e pies. A ?:ood plain. nd at the height of the iea- -

SoItIxxjc lh Iroblcm of a Cold lie
freshing Drink.

Cc!d dxlnk-- i Firvei at tea time or
at Aura lur.cheor.s are grr.'-rall- y

miuie without th cf rar-tcn&- -2

watcr. ,i.-.-'r al er p.irk-Un- jr

clier. Fruit Ju!cp, tr'shly ex-

tracted or bottled, and Iced tea or
'ccfTe cr choeolaie are 'jr.eral
favorltej and mo.st commonly serv-
ed. Th unwritten law In making
lce4 tea la to Infuse It. th-- a strain
It aftr It ha--8 eteep-- three or four
m!nutfa SltA pour It hot over crack-
ed lc. Instead of making and chlll-l- r,

It firs, which la the rule in
rr.aklr. punch.

VuIt Juicea miy be extracted In

idea in making pie3 with Juicy fruit! wn when every kind of vegetable Is

A3d the beets and let them heat.,
but not cook, then serve. i

Fried Vejrctartlc Marrow.
Slice a mrirrow In ha'.finch .ic j

'

and let it stand in salt water fcr an
hour, drain, dry, dip in egg then in i

petitioned crumbs, and fry in hot fat i

like eggplant. Or the marrow may!
be cut in two. lengthways. Remove !

the seeds, cil the pieces inside and
out. then .stuff with a savory stufflr.c
ard bake. Again it may be cut
::--c-

s ;ird parboiled, then creamed.!

plentiful, we should make an effort
to try thc.e new cookery methods.
If we are lucky enongh to have a
kitchen garden there are usually so

BEST FOOD
Becavise bread is vour best

food vou should make sure that
vou get the best bread. Butter-cru- st

Rread is the best. A loaf
will convince vou.

. boiling for three minutes.
Crrcimcd Beets.

i Tare and quarter six medium- -

fillings Is to mix a little flour with
the sugar used to sweeten the fruit,
or to use the new pie pans having
an extension rim with a little put-
ter In it to catch the Juice which many thing ripe at the same time sized beets and parboil them until

that it is almost a necessity to wry' tender In a fair amount of wateri
the cookery if the vegetables are Do not ue too much water, and fee
to be eaten, for the family usually . .

two different ways. First, thoy may
ü S

M

tires of them served In the same old
way daily.

Summer Squash.
Quarter, peel and cut in pieces one

or more long yellow or scalloped
white summer squashes, then par- -

Hop Flavored Malt Extract Is Only

As Rich As the Hops and the Malt r
mm im, .i mini ti-- '"

Tin: FT.nnrtAi,
WAY

When ycrj buy your
bake good; from the
Federal Bakery you can
rest assured that you
are receiving the very
best, for the Federal
Way is the best way.

iSUIT of clothes is only as good as the cloth that proesA into it If the wool isn't there, the cloth isn't there.
The cloth depends upon the wool and the tailor depend a

upon the cloth.

overflow? and burns m the oven so
frequently.

Spiccl Crust. v

Sift onto a baking board four
cupful.i of flour, two tcaspoonfuls
of baking powder half a teaspoon-fu- l

of ealt, a teapoonful each of
cinnamon and grated nutmeg, a
quarter teaspoonful of cloves. Make
a hollow in the center and cut in
one and a half cupfuls of butter or
prt lard pour In two well beaten

four table spoonfuls of sugar,
the Juice of a lemon and enough
cold water to make a paste that is
rather stiff, working In the flour
from the sides with a knife. Knead
lightly, roll out in a lojig strip, fold
thre times, roll again and fold as
before, then put in a cold place for
one hour, roll out. cut and line the
piatea with the paste. While the
paste la chilling, the fruit Ailing
may be prepared.

Pineapple Pie,
Pare and grate one fresh pine-

apple or drain and chop fine a can
of pineapple. Beat to a smooth
batter two cupfuls of sugar, three-quarte- rs

of a cupful of butter, the
yolks of five efrgs and a cupful of
cream. When beaten add the pine-
apple, then the stiffly-beate- n whites
of the eegs. Pour Into the ur.der-cru.- n

and bake thirty-fiv- e minuter

Buy Today!

BUSSE BAKING
COMPANY

South Bend, Ind.

boll them until tender. When done,
drain and mash them, drain again,,
then add a heaping tablespoonful of
butter, a quarter-cupfu- l of sugar, a;
teaspoonful of mit and a little' red '

pepper. tlr in the juice of an on-ic- n.

a half-cupf- ul of dried crumbs '

and a quarter-cupf- ul of grated
cheese Fill buttered ramekins with
the ?ria9h, adding a tablespoonful j

of cr 'm to each ramekin, nnd bake
urti" a delicate brown on top.

Fried Cucumber?. 1

P .re and !Ice in half-Inc- h slices,
as many fresh young cucumbers as
are likely to be needed. Dip the
sVoes in beaten egg, then roll them
In very fine, seasoned crumbs to j

which a little grated chee.e hos j

been added. Fry in hot oil or vege-- J
table fat. Drain and serve with
tartar paucey i

I 1 ClsCZ SYSTEM ,

fO? BAKERIES ;t
m si n i i f

t PueerM cold through a .elly-tag- r,

then et to chill. Second, the
fruit may be washed, stemmed or
f toned, ai tho cie may bo, then put
Ir.to a kettle with a very small
amount of water, to melt-- Lfrt It
boll up gently, then, when the fruit
Is ecft It may be put through the
Jelly-ba- , cooled and chill-- J or bot-
tled and pealed hot.

Sweetening pyrup for cold drinks
should be made ahead of time and
should be mide ahead of time

-- dissolve In coll drinks readily or
-- omp!tly, and therefore it le

-- ometlirif:! wa.tod. Tako a pint of
ufc.r to thre-cju.rte- rs of a pint of

water and boll the mixture gently
to a medium syrup, fckim. then bot-
tle In a large-mouth- ed bottle, and
set In the refrigerator. Thlsl
much better, besides beln? more
KTonomlcal, and it pive a mooth

and pleasing texture to the drink-Havl- n

a Uttle bottled fresh lemon,
orange and frrapefruit Juice ready
to add to the other fruit Juices
when making drinks 1 very conven-
ient, a:.d they keep nicely In a cool
place for several days .

GootvlxTTj Swizzle.
Prepare ooteherry Juice in either

th two ways .uestrd. L"Ve a
quarter of a gla.--sfu- l of th Juice
and about half the amount ot
Crange Juice, sweeten to tasu and
add cracked ire and clear watr or
carbonated wet er enough to nil the
fflafs. Put a spray of mint on top,
durted with powdered sucrar.

Coffoe Glace.
Make coffee a little stronger than

usual and add to it an rg and the
broken shells. When done, strain
the coffee and sweeten to taste.
Have ready as many glasses as are
needed, filled three-quarte- rs full ot
tc cubes, pour the coffee over the
Ice, and add the desired amount ot
cream. This makes a much richer
dirnk than ia obtained by mixing
the ingredients cold.

Ginger launch.
Drulae & bunch of fre?h green

rr.lnt and add to It a cupful and a

Ilaed Cucumbers.
Pare, quarter and remove the

eec!s from two or three big yellow
cucumber?, then cut them up in

121 W. Wash. Ave, , j
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A Hop Flavored Malt extract is only as rich as the malt
and the hops that go into it And the malt is only hb rich
as the barley it is made out of. If the barley isn't there,
the malt isn't there. And the hops must have been
pressed when they were harvested or the hop flavor
isn't there.

Puritan Hop Flavored Malt Sugar Syrup is the richest
malt extract made anywhere in the world. This is so
because it is made out of the choicest barley grown any-

where in the world and is flavored with fresh pressed
Foherr&vn Hops. It is absolutely pure because it is not
filled with moisture nor adulterated with cheap corn.

In buying Hop Flavored malt extract, it actually doesn't
pay ir. either time or labor to use any but the best. So

ask for and demand

HOP FLAVORED

PURITAN MALT
SUGAR SYRUP

For Sale at All Good Stores
0

Distributed by

W. T. WYANT & CO.
South, Bend, Ind.
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lffmtrCt- - a The Cooling Drinks For

fr"! i
.'lit M Out-Do- or Crowds
pa--' I

Fresh Soare Ribs. pe pound
Fresh Dressed Chicken, per pound 28c U

in. 1"half of sugar and the Juice of six j

Breast of Veal, per pound viu I ;

ioc ;

30c !
Fresh Ground Beef for loaf, per pound
Val Tenderloin, per poundhüin.i'wiMj.iujj if"t,.niiig" Iii iii.'wmjju.im j lu.m m iimm', hjii.. ll.LU

n - - - - Ii... - - fender Swiss Steak, per pound 22c
I n Ref Shoulder. Der nound 10c

m w mmm

ylarge lemons and two oranges. L.et
thLs mixture stand In a cool place
several hours stirring It frequently.
Strain and add a quarter-cupf- ul of
ginger syrup, then four bottles ot
ginger ale. Stir well, add a small
bottle of carbonate! water and rur
over cracked ice. Put in c.ich glass
a spray of mint that has been wet
and dusted with powdered sugar,

rtaspberry ILuieo.
Take six quarts of red raspber-

ries and after washing and picking
them over, put them in a bowl or

1

Boiling; beef, per pound c

Lean Picnic Hams, per pound 15c
Dry Salt Pork, per pound 18c
Lean Bacon Strips, per pound 18c
Cooked Corned Beef, sliced, per pound 25c
Best Bologna, per pound I2V2C
Sweet Vinegar for pickling, per gallon 20c

Leading Retailers
Of

Finest Groceries

A Delicious, Amber-Hue-d

Creamy Beverage
Expertly Made 'and
Bottled With Care

TlfMIFT
crock and barely cover them with
vinegar. Iet them stand overnight
tlrrins and manning the berries i

with a wooded ?poon. Strain the J 25cPure Lard 2 lbsA case in the home makes service quick and
entertaining hospitality always possible.berries, and to each pint of Juice j

add a pound of FUgar, boM. skim
- ... t f u

Big, Clear
Bottles OC

- A. & P, package 5c

ComrlakeS'SS's, package ..7V2C
Post Toasties, package llzc

Matches 6 Ige. boxes 25c

and cool slowly until syrupy when
tried on a cold p'ate. Iiottlo and
seal one. or two bottles. The rest
should be set as!de for immediate
u?e. Fill the glas with shaved ice.
add a half-cupf- ul of the ranee, then
fill the glass with carbonated water.
If for a luncheon drink use plain
water and add a slice cf orange.
This makes a delicious cold drink. H Kippered fpSL:s'. 27

South Bend Beverage &
ice Ass'n.

Phone Main 780 O :
Here Are IleelioH for Some Deli-

cious Summer Plos.
Pies hot or cold mako popular

deserts when fruit !s plentiful for
the fillings. Housewives favor rts

IMPORTED NOR- - --g

WEGIAN, V2 pound cannen ing

3C
)B T i TrtTTMnMTT" A EM'

A&P Salad Dressing,.ba,;;
208 N. Main St. 41212 S. Michigan St.

2230 Mishawaka Av.
South Bend, Ind.

1 15 Lincoln Way West 511 N. Main St.
Mishawaka, Ind.
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CASH MEAT MAMMET

Who Gets the Most
For His Money?.

THE fellow who buys haphazard or the chap
puts hisevery-da- y purchasing on a busi-

ness basis? 1

The latter, of course. He is the one who reads the.

advertisements and discovers just where he can
buy what he wants. He is the one who realizes
the great value of advertising when it comes to
the important husiness of spending his hard-earne- d

money.

The well-informe- d shopper always has the ad-

vantage when it comes to stretching the dollars.
And you can't possihly he up-to-da- te on the
shopping news unless you make a practice of

t
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Just one thing you need remember: Our prices.ftonsidering qual- - h Tin:

C.KKAT ATLANTIC & PACIFIC ti:.
co.lty, cannot be equalled. Visit one of our stores and let us prove this

fact to you. Give particular notice to our specials this week. The Largest Retail Grocers in the World

OUR SATURDAY-SPECIAL- S

Pot Roast "7A
of Beef I C

Fresh Pork
HeartJ .

Boiling:
Beef ...

Fresh Spare
Ribs

Pork Link

7c
6c

02G
... 18c

Veal --4

Slew I C.G

25cChops . .

25cTongue .
Dixie Oleo. A

2 Dounds "tTW

best Creamery

0UButter
Sausage

Pure Lard, 1 0 lb. pail
Veal Shoulder Roast
Loin Roast of Veal . .

$1.35
18c
25c reading the advertisements.

SPECIALS FOR SATURDAY
I i

fSoap
you how to save
Watch, them care--

P. and G.
1 0 bars88cDiadem flour 24 1-

-2

lb. sack

The advertisements show
money-an-d steps-an-d time,
fully.

49c
45c10Classic Soap,

bars
Gold Medal flour 24 1-

-2

pound $1.0sack
3G Anything that increases your purchasing power

J 2 is working hard for vou.

Loin Roast of Pork 16c
Rump Roast, boned and rolled . . . 20c
Rib Roast, boned and rolled 20c
Bacon Squares, Virginia brand 17c
Smoked Cottage Butts . 30c
Oscar Mayer Smoked Picnics 20c
Round and Swiss Steak 20c
Home Dressed Spring Chickens . . .- - 34c v

Home Dressed Hens . . . 28c
Breakfast Bacon, whole or half slab 22c

THESE PRICES ARE GOOD AT ALL OUR STORES
1 13 N. Main St., Mishawaka Phone 1097
118 S. Michigan St." Phone Main 1462
1226 W. Washington Ave . .Phone Main 928
826 S. Chapin St : Phone Main 5420

H

90c
23c
59c
25c
25c

Mason quart jars,
dozen
Jar rubbers,
3 dozen
Matches, 1 dozen
boxes
Fancy Corn or
peas, 3 cans
Gloss or Corn
Starch, 3 pkgs. .

Calumet Baking
Powder, 1 lb. can.
Tomatoes, two
large cans

Fancy Peaberry
pound, 30c; three
pounds
Macaroni or Spa-
ghetti, 4 pkgs. . .

Rice, three
pounds
Gun Powder Tea,
pound

Make the advertisements serve you well.
Read them regularly.

33c
Coffee

05c
25c
25s
33cPotatoes, 32c

1! pk., bushel . . $1.25


